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OTHELLD'S COUNTRY

Characteristic Features of a
Mohammedan Stronghold.

COOKING IN CLAY BASINS

Women Clad in Blankets and Men in
Gowns,

BRIDES GET SEVEN HOT BATHS

Moorish Customs Governing Courtship
and Weddings in the Land of the

Moorish Turban.

1907, by Frank G. Carpenter.)
TANGIER, Morocco.
Come with this bright Sunday morn-
ing and take a look at some of the odd
thinegs 1n this land of Othello. The somber-
faced Moors are going to and fro through
the streets and we shall meet with many a
scowl. We shall not see the faces of thelr
Desdlemonas. and shall have to move
carefully for fear giving offense. We
shall firat take a hird's-eve view of Tan-
gler befars we start to walk through It
The city lies on the edge of the Atlantic
ocean In oA aw or nest in these wild
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Alrican hills has a big wall around it

a half-dozen In all Morocco. This country,
which is six times as large as tha state of
Ohio, and which contains one-tenth as
many peopla as our whole country, has
no other roads than bridle paths, and all
transportation is on horses, mules, donkeys
or camels, and also upon men. Here In
Tangier there is not even a hand cart or
a wheelbarrow, but there are 8s0 many
passenger donkeys that one has to jump
from side to side to keep out of their way.
They go along without bridles or halters,
directed by the cries and the sticks of the
donkey boys, who follow behlnd. They
are the drays of Tangier.

How Freight is Carried.

These pack donkeys carry enormous loade
I saw today two little fellows not much
higher than my walst, almost ocovered by
an upright plame, which rested on thelr
backs as they walked through the maln

ptreets of the eity. Every one knows what
such a thing welghs and how six men are

required to It one In our country. The
plano was in a pine box and the little
beasts carried it on thelr bare backs,

ateadied by two porters, who walked at the
side. The animals had enormous ears and
thel* rat-llke tails, shaved close, made me
think of abbreviated black snake whips.
Both were ragged and knotty and scarred
with the' sores where their masaters had cut
away the skin in order that they might the
easier hurry them onward by goading the
raw flesh.

Among the other donkey sights T saw
this afternoon was a caravan, each anl-
mal loaded with two heavy bags of Aour,
The little fellows had to brace them-

selves while the men threw on tha bags,
I saw one

and they went off staggering.

you give money.” The word Wasintone
caught me and I handed him a few cop-
pers. He then danced away blubbering and
Jingling hls cymbals.
The Women of the Moors.

Among the strangest sights here are the
women. One does not see much of them,
except an eye or so, but they look out
nevertheless. If one of you American girls
will take a well-worn blanket of thin white
flannel and drape it about your body, over
your clothes, so that it hides the whole of
vour person, wrapping a fold or so about
the head and leaving only a crack for one
eye, or perhaps both, you will have a falr
representation of the common Moorish girl
as she goes along the streets. The only
bare skin one can see {s the little sectlon
about the eves: at least, not until the lady
gets by. BShe shows more at the rear than
the front, and often more leg than the
American girl shows when clad In her
stockings. The bare heels of these maldens
can always be seen, rising and falling, in
thelr red slippers, as, bent half double, they
hasten along. The women here do not loiter
and chat on the streets, and though they
often visit their frliends they spend but
littla time at the doors while greeting each
other, and there are no front gates for
them to hang over while they discuss the
servant questlon or retafl the last scandal.

Some of the lower class females go about
with bare faces, and an old woman may,
now and then, drop the covering which
hides her features. The young and the
pretty are always kept hidden, and I no-
tlce that many have a cotton or some other

cloth wrapped tightly about the lower part

and fts blue and white houses remind me
of a lot of gigantic store boxes jumbled to-
gether in all sorts of shapes. The highest
part Is the citadel, where the governor lives.
There he howls court and there I8 his pris-
on. where scores of half-naked miserable
belngs are shut up, with chains around
their legs. At mnight they sleep on the
stones, all tied together by one chain which
binds the necks of the whole criminal
crowd. They do their own cooking, and
their friends must furnish the food or they
gtarve on short rations of dry bread and
water., There 18 no habeas corpus act here,
and it is not hard for a man of influence to
get a poorer brother in jail.
Tangier From the Citadel.

stand together near the governor's
a look over the city. What

l.et us
and taks

palace

a sirange town Is this within almost rifle
shot of Eurcope, here at the beginning of
the twentieth century. The roofs are flat
and there i not a chimney in sight. There
are nn smokestacks and no smoke, There
are =ixty thou d people living in that
Jumble of ho below us, and they eat
at least three e a day. Thelr cooking
ts done upon fires of charcoar: made in clay
basing half the size of a wash bowl with
a hole at the slde for the draft. Some of

little

the larger establlshments have
kitchens,

ovens built into the walle of their

but the cooking there is done the same way.
The tand about here is useless and the fuel
{s costly, an armful of faggots a2 big as a

broom handle costing a dollar, charcoal s
proportionately high.

About all the washing is done in cold wa-
ter. We cun see the clothes drying on the
roofs of the hous There are but few
vards, and the laundresses often dry their
clothes near the streams, outside the city,
where they waslh, pounding the garments on
the stones,

The Water Works of the Moors.
searcity of water in almost
AN city. Tangier has na
water and it is short on sewers and
other modern mprovemenis. The streets
are sprinkled by men who go through them

There s a
Moaoro

Works

evary

witli goatskin bags on thelr backs, bend-
ing half double as they scatter the drops
here and there Kach bag holds about

ten gallons and the sprinkling water comes
from the seun. Other ecarriers go from house
to house, with fresh water, which they

bring from the weligsb himb hmb mhmhimhh
side the ity They rviug bells as they go;
and have little brass cups in which they
will give yvou all you can drink for less
than a cent 1 =hould, however, as soon
think of drinking a cup of pure typhold

bacteria as of tasting such water, although
1 stopped one of these ragged old water
beggars today and bought a cup while my

gulde, Mohammed, snapped my camera
Buch men recelve abwout four cenis per
skinfull. and they ald in supplying the

household
Much of the cooking and washing water is
hronght into the chty in lttle five-gallon

kegs., two or three of which are slung on

ench =lde of a donkeyv. the peddler sitting

on top or wialking behind. I venture that

there are S men who tote water in one

way or another In this town of Tangier.
The Drays of Tangier.

“And why do they not have water
waguns?' I hear some one ask.

0 the eyer of your Imagination and
CEE These streeta are so narrow that a
Land cart could not be pushed through
them In some T can stand in the center
amd touct I wails with my hands. There
Is 1 # wheeled vehicle inside his whaole

; |
i ‘K |
Ll bian blood.

town, and for that matler, there are not

stumble and throw his load over his head.
It took two lusty porters to replace che
sacks.

My heavy trunks were brought fromn
the boat to the hotel upon donkays, and
I have seen donkeys without number
carrying sand in baskets, bringing in
charcoal and wood and even loaded with
stones and bricks for building material.
There I8 a new business block gcing up
now not far from the American legation,
all the bricks and sand for which is car-
ried upon donkeys.

Mules and Horses.

Some freighting is done by mules. I
saw two going along the street tnday
with the Iron girders for a building
strapped to their backs. The mulia also

‘serve as riding animals, and I have rid-

den for mlles upon them through rhe
country about. The saddles are great red
cushions a foot thick, and the atirrups so
big that they rest the whole foat I'rom
the heel to the toe. The natives ri ile their
donkeys or mules sitting far back, with
their long legs hanglmg down. 'I'he na-
tive women ride astride. They look Iike
rag bags tied to the saddles, and thelr
covered heads bob up and down as the
beasts jog along.

Moroeco has many fine horses of Ara-
Some of those liere are rid-
den by Moors clad in long white gowns.
with high pointed hoods whi:n hang
loose about their flerce bearded faces.
Some such belong to the Moorish cavalry,
48 may be seen by the rifles they carry.
They use short stirrups, and their knees
are high upon the saddle.

Moorish Street Scenes.

But turn now and look at the people
48 they pass by, Notice these aoher-facad
Mohammedans dressed all in white, thelr
faces of all complexiong shinins out of
their hoods. They are all bearded, and
the elder ones have long gray whiskers
which hang down on the chest. Many
wear turbans, and the bare feet of all are
clad in bright yellow slippers. Observa
!'.”w friendly they are with each other.
T'hose two old men on the cornor have
h_een Eossiping for more than an hour, A
little later these streets will be border-
ed with groups of men sitting on the
ground or upon low stools, leaning back
against the walls as they chat together.
They spend a great deal of timeo in the
ten houses and are fond of entertalning
each other. This is a Mohammedan land,
and no one ever introduces his wife or
daughter to his friend The two sexes
are kept wide apart, and (his throws the
men more together and makes friendshin
among them a more common feature
than in our part of the world.

Negroes, Jews and Others.

In addition to the Moors dressed In white
there are other odd characters which we
meet at every step. There are rough fel-
lows in gowns and hoods of dark Eray or
brown, flerce-looking mountaineers with
brown faces and negro slaves as black as a
stove. There are many mulattoes. There
are men from the desert and beyond, trav-
elers from Fez and other Morocean towns
and laborers, some of whom are almost in
rags.

One queer genius is a beggar who claims
to have been In Amerlen,. He makes a
weird music with cymbals, dancing and
gingilng and blubbering at the mouth as
he does s0. When 1 saw him today he sald:
**Master, you Amerlecan. 1 been in Amer-
ica. I been in Shecaago. Buffo, Cleveland,
St. Louis, Umha, Philadelpheeva, Wasin-
tone, I Soudan man with Barnum eircus.
L travel all over, You American, suppuse

of the face, In addition to the outside cov-
ering, which they hold tight as they go.

They Like Good Clothes.

I am told that the Moorish girls are fond
of fine clothes, and that these ghostly
wrappings often hide costly garmenta.
They wear a kaftan, a sort of walst and
gkirt which reaches to the feet, and over
this a garment of filne goods, through which
the bright kaftan shows. They have belts
of leather or sashes of gold thread. They
sometimes have handkerchlefs about their
heads, held up by cardboard. . They are
fond of jewelry and load themselves down
with earrings, bracelets and anklets. They

paint the eyebrows, lips and cheeks, but do
not tattoo.

Slavery Still Common.
As far as I can learn, the Moorish ladies
have an easy time. They nearly all have
Blaves, and this is especially so of those
outslde Tangler. Thera are also slaves
here, but the chief markets for them ara
In the cities of the mouth, this place be-

ing too near Europe to permit thelr bein
publicly exposed and sold. Most of 'thg

slaves come from the Soudan, and the
greater part are females. Coal black
negresses are in great demand, and they

will bring from $20 to $1.000, accordir
to age and beauty. One of the dragnmt-]eg
about the hotel here tells me he bought
an eleven-year-old girl last week for about
§89, and he added that she pleased him
80 well that he would not take $150 for
E[rsnt:g.r Sa.:lgl!.l Sltr[.ihtflziweahibecome a part
¥y an 1elr childr -
sldered legitimate. fEoarercon

How the Moors Marry.

It Is difficult to learn much about the
customs of courtship and marriage in a
land where the woman subject is tabooed,
but I can glve you some information,
BEvery Mohammedan here, as elsewhere,
has the right to four wives, but these
Moors as a rule have but one. The chief
reason for this is that two or more female
heads of a famlly create discord, and the
husband has to keep as many different es-
tablishments as he has wives. 1In Fez,
where the people are richer, it is some-
what different; but even there the wealthy
Moor prefers to add slaves to his harem
m‘\l!:l.k r}g on an extra wife.

Marriages ure made at an ear
Girls wed at fifteen or sixteen audlyyuzllg‘;
men at twenty or twenty-five. There is no
such thing as courtship, and the matches
are usually arranged by the parents of
the respective families. There 1s always
a marriage contract and the groom is ex-
pected to pay a dowry. In a marriage
among wealthy families there are always
prellminary feasts and presents. The
groom sends dates and other fruits to his
sweetheart, and the prospective bride puts
herself into training in order that she may
look her best at the wedding. She takes
frequent steam baths, and for a week he-
fore the marriage has one every day. At
the same time her cheeks are painted with
rouge, and her finger nalls, toe nails, and
even her feet and the lower parts of her
arms and legs are decorated with henna,
a red coloring matter, which I8 in common
use throughout the orient.

At the Wedding.

I have seen a number of wedding proces-
slons here In Tangier. The bride is carried
about In a great covered chair or box, and
there is music and dancing. The ceremony
usually takes place on Friday, which 1s the
Mohammedan Sunday. It consists largely
of the couple joining hands while prayers
are sald over them. Omn her wedding day
the bride 1s carried about on the shoulders
of the slaves, and a great fuss is made
over her. Her girl frlends keep her com-
pany, and there is a wedding feast which
lasts almost all night. This ls followed
by other feasts throughout the next week
or more.

I am told that a Moorish husband's first
duty is to unbraid his wlife’s halr, and
that, thereafter, she puts on the especlal
dress of the married woman. The ordinary
Mohammedan marriage 1s, I understand
moderately happy, and it is said that the
stronger character usually rules the house-
hold. Divorces are easily accomplished In
all Mohammedan countries, and the man
who wishes to get rld of his wife has no
trouble in doing so.

Among the Babies.

I wish I o show you some of these
Moorish childr ... which are flocking about
me. They are just as sweet as our Ameri-
can little ones, although they seem differ-
ent. They dress somewhat like their par-
ents, the boys wearing red fez caps and
long white gowns. While playlng In the
streets many go bareheaded, and If you
will Imagine a crowd of little Americans of
say six, elght and ten years dressed in
white night gowns playing on the streets and
thoroughly enjoying themselves you will
have one of the common slghts of this clty.
You must make some of the faces, how-
ever, yellowand even black, and must shave
the heads close, with the exception of
spots here and there, where long locks are
allowed to grow. The little girls have at

first only a single lock on the cruwn of the

head. Tater this is allowed to spread out
untfil it finally covers the whole head. The
hair is then put up In plaits and bralded.

The boy's head is shaved as soon as he s
born, and ie kept shaved for the greater
part of his life thereafter. Each rich
family has its own barber, and the barber
keeps the head of the boy In order for
nothing until he is marrled. At that time
he recelves a present and s well pald
thereafter. Every man is shaved regularly,
and the whole head 18 scraped, except the
lock left on the crown, by which as a
handle the Mohammaden thinks he may be
pulled Into heaven. The man shaved sits
upon the ground, the barber soaping and
lathering him as he bends over him. The
halr is cut close to the scalp, & goud job
leaving It like the skin of a drum head
sprinkled with black pepper.

FRANK G. CARPENTER.

-AMQﬁ(: THE
FRATERNITIES

The session of the Grand Lodge, 1. O. O.
F., Thursday evening was concluded short-
ly after 11 o’clock with the Installatlon of
the newly elected officers. The report of
the committee on the state of the order ap-
proved most of the recommendations of the
grand master in regard to the work of the
order, and was adopted., The 0dd Fellows’
Home Assoclation submitted a report show-
ing total assets of $10,085, including tne
special fund In the Grand Lodge treasury.
The time for electing representatives to the
Grand Lodge was changed from June to
December. No other amendments to ex-
isting laws were made, but an amendment
was submitted and sent to the subordinate
lodges seeking to change the terms of offi-
cers in subordinate lodges from six months
to one year. This wlill come up for action
at the next session of the Grand Lodge.

The Grand Lodge year just closed has
been one of the most successful in the his-
tory of the jurisdiction. There has been a
substantial increase Iin membership, the
financial condition of the Grand Lodge has
been strengthened and much interest in the
work of the order {s manifested among the
membership. Much credit for these condi-
tions is accorded to the retiring grand mds-
ter, E. W. Bradford. The appreclation of
his services was shown by the unanimous
adoption of a set of resolutions and the ap-
poilntment of a commlittee to have them
emgrossed and framed and present the
Bame.

In his annual report. submitted to the
Grand Lodge of Odd Fellows at this week's
sesslon, Grand Master E. W. Bradford spoke
as follows of the proposed “Ancilent Link
League:" *“Under authority given by the
srand Lodge 1 appointed Past Grand Mas-
ters James H. Crew, John H. Wood and
John I. Brown a committee to take under
conslderation the question of forming an
organization composed of members of the
order residing here. but holding member-
ship In other jurisdictions. This commit-
tee, in co-operation wilth myself, succeeded
in collecting the names and addresses of
about 200 brothers who would be eligible to
membership in such an organization. An
organization was effected, which has been
named the Anclent Link League, and which
I belleve is guallfied to fill the require-
ments of such a club as mentioned in my
last report, and which, 1 think, Is entitled
to the encouragement and support of our
members. At the meeting at which the or-
ganization was effected we had present Past

Grand Sire and Grand Secretary John B.
Goodwin, Gen. M. A. Raney and other
prominent members of the order, all of

whom spoke strongly in encouragement of
the movement and indorsed its purposes.”

Of the Od4d Fellow dead of the year the
grand master said: *‘Since the last annual
sesslon the hand of death has jfallen heav-
{ly upon this Grand Lodge. On February
22, 19068, we attended the funcral of Repre-
sentative J. L. Irwin, P. Q. of Covenant
lLodge, No. 13, a zealous, active worker in
the cause of Odd Fellowship and a man
who exemplified the true principle of fra-
ternity In his intercourse with his fellow-
men. On the same day Past Grand Master
John W. Thompson was called to his home
bevond the vale, On February 26, 1906, we
attended his funeral. He was a man of
sterling worth and high character, whose
presence and asgistance will be missed in
the counclls of this body. Again, on March
30, after a very hrief illness, Grarnd Repre-
sentative Frederick A. Stier died. He was
stricken with paralyvsis at his home, and
lingered but a few dayvs In a semi-con-
scious condition. That the love of (xld Fel-
lowship and Its princlples were present in
his mind and heart even at the last mo-
ment is attested by the fact that the last
conscious act of his life was to press the
hand of his sim-in-law, Past Grand Master
W. W. Millan, with the grip of the degree
of truth.

“On June 11, 1906, this Grand Lodge
agaln suffered a severe loss in the death of
Representative Edwin B. Hay of Beacon
Lodge, No. 15. But a few days before his
death he had been In apparent good health

E.
Retiring Grand Master. I. O. 0. F.

W. Bradford.

and in the possession of all of his splendid
faculties for usefulness, but was suddenly
stricken with a severe stomach trouble,
which failed to wield to the most skillful
treatment and nursing, and Iin a few days
resulted fatally. His genlal presence and
wise counsel, which always aided so much
to make our meetings pleasant and frater-
nal and so materially assisted in thelr con-
duct, will be sorely missed for many dayas.
It would be hard to select from our mem-
bership those who are more useful and
more helpful in the work of the order than
these good brothers who have gone during
this year. Let us profit by their examples,
that thelr influence may live on in our
work."”

Gen. M. A. Raney, commanding the Pa-
triarchs Militant branch, I. O. O. F., has
been spending a short time at headquarters
in this city. His office while here is with
the military secretary, Brig. Gen. E. W.
Bradford, In the Washington Loan and
Trust bullding. Gen. Raney reports the
Mllitant as keeping pace In growth with
the other branches of the order and being
In an unusually prosperous condition. He
will soon leave for a series of visitations
through the departments of the west, going
a8 far west as California. He savs it Is ex-
pected that the Patriarchs will make a ree-
ord demonstration at the meeting of the
Sovereign Grand Lodge in St, Paul next
September.

The annual grand visitation of the grand
high priest and his associate officers was
made to Mount Vernon Chapter, R. A. M.,
last Monday evening. The following was
the program of the evening: Reading of
reports: tenor solo, Charles E. Myers; vi-
olin solo, “Cavatina,” Brooke Amlss; bari-
tone solo, “Mona,” J. Henry Kaiser; “The
Cousin Song,” J. Walter Humphrey; re-
marks by Jacobus 8. Jones.

The present official line of Mount Vernon
Chapter is as follows: Allen Bussijus, high
priest; James T. Gibbs, king; Roe Fulker-
son, scribe; John H. Oleott, secrefary;
John 8. Beach, treasurer; John A. Goodier,
captain of the host; Frank A. Sebring,
prineipal sojourner; Roger O'Donnell, royal
arch captain; Harry G. Kimball, master of
third wvall; Arthur L. Bryant, master of
second vall; Fred M. Bock, master of first
vail; Phillp P. Rouse, sentinel.

Columbia Commandery, No. 2, Knights
Templar, conferred the order of the Red
*ross at its stated econclave last evening.

The commandery will give an entertain-

ment and euchre party next Thursday
evening at Natlonal Rifles’ Armory. In his
last clreular Eminent Commander Moyer
sald: “The Templar year is all too rapidly
drawing to a close and we are still short
of the coveted mark—600. However, the
goal can still be reached if each member
will only embrace every favorable oppor-
tunity to bring in the ripening grain.

“A temporary organization of the drill
corps was effected at the close of the last
conclave. At a meeting of the corps a
code of by-laws was adopted. The next
meeting of the corps will be held in the
asylum on the 25th instant, at which time
permanent officers will be elected.

"“At the communication of the Grand
Lodge, F. A. A. M., of the District of Co-
lumbia, our captain general, Sir Knight
Charles E. Baldwin, was advanced to the
office of junior grand deacon. and. Past
Commander Alexander Grant made hls de-
but in the grand line as junior grand
steward. The Grand Lodge is fortunate
in having such able men and zealous Ma-
gons in line.”

The circular also contains a memorial
card for the late Dr. George H. Shoulters,
who was knighted September 12, 1879, and
died December 14, 1906.

A largely attended meeting of Modern
Tent, Knights of the Modern Maccabees,
of the District. was held on the evening of
Wednesday, January 16. A number of
candidates were initinted into the order.
Following the initiation a soclal session
was held, which was presided over by C.
0. Melntosh. During the evening a mu-
sical and literary program was given.

A joint installation of the newly elected
officers of Fraternal, Modern and Pro-
gressive Tents, Knights of the Modern
Maccabees of the District, will be held at
Pythian Temple Wednesday, January 23.
at 8§ p.m.

Ascalon Temple, No. 81, Dramatic Order
Knights of Khorrassan, which is \-umpo_:-;ud
only of members of the Knights of Pythias,
held a business meeting at the Pythian
Temple Monday night. The reports ol the
officers showed the temple to have made
large gains durlng the year. The com-
mlittee appointed at the December meeting
to consider the guestion of Lolding a ball
reported that it had secured the maln
hall of the temple for the third annual ball
of the organization for the Z7th of Febru-
ary. The commitiee bhaving the affair
(‘ilv.J.rgv s 8. M. Pearson, A. Kahl !
David, M. T. Pimes, J, G. McQueen
J. M. McCall. This being the mecting for
the installation of new officers, Imperial
Nawab Marquis deputized Imperial Hepre-
sentative A. J. David to install the officers
for the coming year. The new officers of

the temple are as follows: Roval viziler,
8. M. Pearson; grand emir, M. T. Pimes;
mabedi, G. F. Day; secretary, A. J. David

(re-elected); treasurer, Albert Kahllert (re-

elected): satrap, J. M. MceCail; sahib, W. H.
Whiting: sheik. W. S. Marquis. After the
installation Royal Vizier S. M. Pearson
addressed the temple, outlining his aims
and hLopes for the coming year. Among

other things, he spoke of an increase of at
least 1000 members, a new degree team and
a renewed enthusinsm in the work of the
tempie. He made the following appoint-
ments: Mokanna, W. H. Vandervort; joe,
G. W. Sollers; ceremonial degree master,
T. A. Bynum. The temple fixed February
11 as the date for the next ceremonial,
when It is expected that quite a large class
will be initiated.

Syracusians Lodge, No. 10, Knights of
Pythias, the winner of the first prize at
the jubilee recently held by the order, cele-
brated that fact in an unique and pleasing
way by a jubilee of its own In the
main hall of the Pythian Temple, at which
time the rank of knight was conferred In
amplified form on elghteen esquires. Syra-
cusians Lodge has profited much by the
jubilee, and has set as her mark for the
coming year at least a membership of 150
by the 31st of December, which will mean
a galn of 100 per cent., The success of
this lodge is credited in a greal measure
to the efforts of Past Chancellor Albert
Kahlert, at present grand inner guard of
the Grand Lodge. The officers of the lodge
for the coming year are as follows: Chan-
cellor commander, J. G. McQueen; vice
chancellor, Frank B. Marks; prelate, Thos.
Kuhnert; master of work, B. Endres; mas-
ter at arms, Archle D, Engel; master of
finance, W. Arthur Storm (re-clected);
master of excheguer, Albert Kahlert (re-
elected); keeper of records and seal, S. M.
Pearson (re-elected); Inner guard, 8. 8.
Hessler, jr.; outer guard, L. B. Nye (re-
elected); trustees, H. A. Rau, W. Dargie
and J. W. Dawson; representatives to the
Grand Lodge, J. W. Dawson, A. Rau,
L. B. Nye, Albert Kahlert and J. G. Mc-
Queen; representative to the general relief
bureau, W. Arthur Storm.

The public Installation of the officers of
National Hive, No. 1, Ladies of the Mac-
cabees of the World, will occur next Wed-
nesday evening at Pythian Temple.

Eli C. Birdsey, grand recorder of the
Grand Commandery, K. T., of Connecticut,
attended the conyention for the extension
of American commerce as a delegatea from
the Nutmeg stale. While here he called
on Grand Captain General Frank H. Thom-
us and Grand Recorder, Arvine W. John-
ston., Mr. Birdsey lives at Meriden, and
is past grand commander of Connecticut
Templars.

The following officers of Salem Lodge,
No. 22, 1. 0. O. F., have been installed: B.
J. Cady, noble grand; C. M. Lucas, vice
grand; J. K. Davison, secretary; W. H.
Nash, financial secretary; Alpheus Davison,
treasurer; J. W. Payne, warden; James M.
I gland, outside guard; George C. Gllck,
ecnductor; J. W. Wayland, inside guard; C.
W. Teates, right supporter to noble grand;
J. E. Snow, left suppourter to noble grand;
W. L. Beasley, right supporter to vice
grand; J. B. Bowle, left supporter to vice
grand; O. D Wayland, right scene support-
er; William Nally, chaplain.

The installation of the officers of Esther
Rebekah lLodge, No. 3, I. 0. O. b., took
place Monday night, with Mrs. Ethel Mat-
tern as Installing officer, with a corps of
assistants, The following are officers for
the new term: Noble Grand, Mrs. Lulu
Phillips; vice grand, Mrs. Grace l.. Ma-
haney; recording secretary, Mrs. Margaret
H. Laughlin; financlal secretary, Mrs, Belle
H. Gibson; treasurer, Mrs. Anna Billings.
Esther is the youngest Rebekah lodge In
the jurisdiction of the District of Columbia,
and has had a healthy growth from its or-
ganization. It was instituted April 24, 1903,
with a membership of twenty-six. Its
membership roll has now Increased lo over
one hundred.

Capltol Council, No. 320, Royal Arcanum,
recently installed its officers for the new
term at Pythian Temple. The installation
ceremonles were conducted by the Install-
ing officer, H. A Lentz, deputy grand re-
gent. The new officers are: Representativa
10 the Grand Council, A. O. Hutterly; alter-
nate representative to the Grand Council,
William Mackenzle; regent, W. B. Pettus;
vice regent, W. L. Buckley; orator, Maurice
B. Sinsheilmer; sitiing past regent, 8. 1.
Bessellevre; secretary, H. U. Scott; colleci-
or, W. M. Frank; treasurer, Joseph Jacoubt;
chaplain, M. D. BSchaefer; gulde, J. W.
Williams; warden, l.ouls Isaacs; centry,
W. R. Verlander; trustees, M. Price, Ja-
cob Brock and L. Silverman; delegate to
hospital bed fund, N. K. Buck; delegate to
immediate relief fund, W. M. Frank,

The Grand Oriental Court of the District
of Columbia met at 902 Pennsylvania ave-
nue Monday. Grand Orient Fred N. Web-
ber and his staff of officers conferred the
“gublime’’ degree on thirty-seven candi-
dates. About three hundred members of
the order were present. Complete silence
was malntained during the ceremonies. Re-
freshments were served in the banguet
hall. Grand Secribbler H. 8. S8tow reports
an Increase In membership of elghty-seven
during the past two months. A class of
fifty-two will be initlated February 23.

At the last meeting of Dorcas Rebekah
Lodge, No. 4, I. O. O. F., the following
officers were Installed: Noble grand, Mrs.
Bettle Adams; vice grand, Mrs. Lida
Paylor; recording secretary, Mrs. Ella B.
Russ; financlal secretary, Mrs. Mary De-
ment; treasurer, Miss Nellie M. Smith;
warden, Mrs. Abbie Gates; conductor, Mlss
Lizzie Carter; inside guardian, Mrs. Mary
Miller; outside guardian, 8. W. Mallory;
R. 8. N. G., E. W. Bradford: L. 8. N. G.,
Mrs. Eva Schlaick; R. 8. V. G., Mrs. E. L.
Rule: L. 8. V. G., Mrs. Bertha Suddarth;
chaplain, Mrs. M. L. Baber.

The installation was conducted by Mrs.
Eiizabeth Leesnitzer, acting grand master,
assisted by her corps of officers from Mar-
tha Washington Rebekah Lodge, Mrs. Car-
rie Schippert acting as grand marshal. At
the conclusion of the ceremony Misa Olga
M. Vollten, on behalf of Dorcas Lodge,
presented the Installing officer with a berry
spoon, and expressed the appreciation of
the lodge for the pleasing manner in which
the officers had been installed. Mre. Lee-
snitzer responded in turn and extended her
best wishes for a prosperous term. Mlss
Nellle Smith then presented the jewel to
the retiring noble grand, Mrs. Leona Dal-
rymple. Hemarks were made by Grand
Representative J. H. Crew and others, after
which refreshments were served by Mliss
Mahel Gates, chairman of the refreshment
committee.

packages per year.

buy None Such buy again.

ME

Minece Meat Talks.

The idea of Mince Pie as an exclusive Holiday
dessert no longer prevails.
a high-grade Pure Food Commercial Mince
Meat has met with a big demand, and

NONE SUCHMINCEMEAT

today sells from ocean to ocean at the rate or 12,000,000 2-pic 10c,

The preparation of

None Such is dainty, rich, “meaty,” full of
choice fruits; and its famous spicy blend is just right. People who
Why don’t you?
It makes Cakes, FFruit Puddings and Cookies, too.
ASK THE GROCER.
RRELL-SOULE GO.,
SYRACUSE, N. Y.

Every woman, almost, has the hospitable
fnstincet, and thoroughly enjoys having her
friends with her. Some are natural hos-
tesses, making any guest welcome and at
home without apparent effort. Others make
much hard work of entertalning, feeling
that the house must be turned upside down
and every family custom revelutionized,
that the whole thing becomes such a bur-
den as never to be entered into inadvis-
edly. *“Cousin So and Bo,”" says one woms-
an, ‘“has so many servants and such a
fine establishment that 1 am ashamed to
ask her here where I have to o my own
work.” Yet ten to one “Cousin So and 80"
would be glad enough to get away from
the splendors of her superior menage, and
get down to home cooking and the dear
delights of a home life, with no argus-eyed
butler and tattly lady's maid to be taken
into consideration.

The sooner we arrive at the conclusion
that a guest who does not care enough for
us individually to be wlilling to silp into
our regular home life without a jar isn’t
worth considering, the better for all con-
cerned. It is the welcome that should
count. Such a dear lttle dinner ags I was
invited to a few weeks ago. The hostess
was a young woman, a librarian, busy
every day and many of the evenings. She
lived with another frlend, also a busy wage
earner, in a tiny apartment on the top
floor of a tall apartment house. There was
a hit of a kitchen with its gas range, the
bath, a Hlliputian bed room and two lv-
ing rooms, with an alcove off one that
answered with Its divan for a second bed
room. The living rooms were connected
by double opened doors, and each girl
claimed one. Each had its low bookease
overflowing with books, Its easy chalr and
study table with drop light, while on the
walls were gome fine pictures, with varlous
college and travel trophles. The front
room was also utilized ag a dining room,
though there was no evidence o this when
I arrlved. After a little while one of the
young women excused herself, and soon
the appetizing an)mﬁ of a broiled gteak
floated In from the kltchen. nd stiil no
visible preparations for dinner. In a gquar-
ter of an hour the second woman lald aslde
her bit of embroldery upon which she had
been engaged, drew back the study table
from the center to the back of the room,
went Into the kitchen, and in a few mo-
ments the two returned bearing a cutting
table between them daintily set with a
fine linen cloth, the necessary silver and
glasses, service plates for three and cups
of steaming boulllon. The table was de-
posited in front of the double windows,
which ecommanded a view of the star-lit
sky (strange sight in ecity life), as-well as
the Brooklyn bridge, across which in end-
less chain crawled the lighted cars like so
many glowworms. So high were we that
no noise reached us from the busy streets
below; and there was no need for pulling
the curtains, for no one could sesa in. On
the broad window s=ills were set the jar of
crisp crackers and a low dish of egually

crisp celery, plates of bread anl butter
and water. So we ate, drank and were
merry. When the boulllon was finished
one of the girls removed the cups and
brought in a thick, juley porterhouse
steak, with its garnish of parsley and a
low dish of baked aweet potatoes. This

service was all of the real blue willow
ware picked up by the young women plece
by plece, In strange. out-of-the-way places,
as they had been able to find it. With this,
too, came the bread and butter, celery and
ollves. How good everything tasted, and
how long we sat and talked 1 do not know.
There was no cross-visaged maid waltng
for us to get through so she could get out.
We had all the time there was, and, like
all busy people, enjoyed the chance to rest
and Invite our souls to foregather. When
this course was finally finished the young
women lifted up table and contents and
carrled it Into the kitchen, bringing it
back In a few moments freshly laid with
coffee service, a plate of cheese and a
dish of frult,

These same young women werea planning
a Christmaa dinner for several friends who
boarded. The turkey was to be roasted by
the janltress of the apartment, but the rest
was all to be attended to by the young wo-
men after thelr morning engagements were
finished. Two cutting tables were to be em-
ployed on this occasion to seat the family,
and there I8 no doubt but that they had a
royal good time.

Thimble Party.

While lavish entertalnments still obtain
among those who enjoy them and are
willing to “pay the plper.,”” simple and in-
formal enteriaining s also galning In
popularity. A thimble party is the novel
entertainment given a week ago by the So-
ciety of New England Women. The mem-
bers assembled at the early hour of 2

o'clock, bringing with them their sewing
and knitting. After wraps were laid aslde
work and talk went on in good old New
England fashion untll candlelight, when
simple refreshments were served. During
the afternoon one of the members who had
enjoyed a trip along the coast of Labrador
during the summer gave a talk on her ex-
periences. Such unostentatious entertaining
any one can compass, with no aftermath of
caterers’, florists’ professional entertalners’,
or musiclans’ biils to follow.

For Sunday Night's Supper.

Buy a calve's tongue, boil in salted water
unt!l tender, then cool in the water In
which It was cooked. Bkin, cut away all
the rough bits about the roots and slice
the rest In small pleces. Make a good
cream sauce as for sweetbreads, heat the
tongue in it and serve for Sunday night's

supper. The preliminary work can be done

Genuine has blue signature

There is nothing quite so good

LIEBIG COMPANY’S
Extract of Beef

in the sick-room, and nothing
nearly so economical in the
kitchen, for Beef Tea, Boul-
lons, and for full, rich Soups,
Sauces, and Gravies.

Only a small quantity should
be used at a time, it is so very
highly concentrated.

Genuine has blue signature

REGENERATOR
The Standard Hair Colori
For Gray or Bicached H

a sclentific and ARSOLUTELY
ARMLESS PHEFPAKATION, an
T by eminent chemists AS TH)

reparation which restore
A¥ ¥¥A Rio it original color o
will make HIEACHED HAN
shade desired, 1hat does nol affec
ir, health or ml;.

8 are DUHABLE, Na
AL, eastly appied, unsfected
by baths or sham Ng; per
It is equally good for

IMPERIAL CHEMICAL MFQ. CO., 135 W.23d St., New Vasly,

Bold and applied by
.M. C. Whelan, 1105 F St. N.W.
on Saturday. This Is a Philadelphia dis.
that comes particularly well recommended

Pigtail Party.

A plgtall party afforded much fun w
cently at a young married folks’ gatherln;
The pigtalls were fried and eaten from th
fingers, piping hot, each guest finding b
could eat a dozen without difficulty. Acoes
soriea were deliclous cornbread, sauerkraui,
cheese and pretzels,

Poverty .artles.

- —

cess even among the somewhat blase mem
bers of the “smart set.” At one given ne
long ago for the benefit of a guild for erly

| pled children invitations prigted on butel
ers’ paper were sent out in verse as fo
lows.

Mrs. and other ladies
Send this invitation hearty.

For Wednesday eve, December fifth,
To their tine and poverty party.

Fifty cents almission fee

Is what you bhave to pay, you see.

For good lee cream and home-misde cake
Ten cents 18 asked, and chauge we take,

All those who come In garments gay
Five cents must be prepared to pay.
Ten cents Is charged for jewels rare;
Five ceuts for ornaments in balr,

The men are charged five cents a pair
For patent leathers that they wear.
All those who in Tuxedos come

Must be prepared to pay & sum.

Our eptertalnment for this night
Will be tableanx “‘out of sight.””
While in between with talent fine

We'll try to pass away your tlne.
So come ye pll with pockets fy
. Qf Qve ki:tf !Pn-ﬂini pleces q,r ght ;

reception will precede the fun
At elght o'clock this gala night

At these poverty parties, the men fi
quently come in blue jeans and the wome
in callco dresses and sunbonnets, whi
refreshments and entertalnment provide
are of the simplest,

A Chocolatiere.

A chocolatlere is distictly & woman’s fun
tion, frequently taking the place of ufte

noon tea. The refreshments all have ¢ aoes-
‘ate In some form. There is hot caoe
late with whipped cream to drink, choe

late ire cream, chocolate cakes with whi
frosting or white cakes wiith echocola
frosting and cholocate bonhons, As choe
late 18 apt to become cloying when 1
other flavor Is emploved, the sandwlehs
are preferably of plain bread and butte
while olives stuffed or plain and salt
nuts fit in well with the chocolate scheme

Vienna Chocolate.

Put into a double boller one or one ar
a half scant quarts milk and lLeat near
to the bolllng peoint. Cut four oune

chocolate in fine bits and put into a sme
granite ware or iron gaucepan with a lev
salt spoonful salt, two tablespoonfuls sug
and two tablespoonfuls hot water. Co
until smooth and shiny and do not |
afrald of cooking too long. Now whi:
into the hot milk beating lightly with
Dover egg beater. Flavor with vanilia »
cinnamon and serve at once, putting
tablespoonful whipped cream ir each
and filling up with the chocolate. Cookl
the chocolate In this way prevents it fro
settling in the cups and does away w!
the greasy taste that many object to.
Chocolate- Cookies.

Beat to & cream a half cup butter mes
ured generously. Add gradually, beath
thoroughly, one cup sugar., a teaspoon!
cinnamon, salt spoonful salt, and 1tv
ounces of chocolate melted. Add one w
beaten egg and a half teaspoonful so
1issolved in two tablespoonfuls milk wi
flour to enable you to roll the dough thi
It will take about two and a half cups, b
pul in no more than absolutely necessay
Cut in circles and bake In a quick owe
As fast as baked take from the pan, ro
ing each cookle on the molding board
muake its edges even and perfect.

Cocoa Biscuit.

These are nice to serve with tea. To ma
them slft together one pint of Aour th
has once been sifted, three level teaspoo
fuls baking powder, two level teaspoonf
sugar, a salt spoonful salt and four sce
tablespoonfuls butter, then stir In enou
milk to make a flrm but not stiff doug
Toss out on a lightly Aoured board, put e
the desired thickness, cut into tiny clr
(a canlster top an inch In dlameter is
good cutter), place close together in a p
and bake In a very hot oven ten or fifte
minutes. Serve hot.

Chocolate Petit Fours.

Make a light plain sponge cake, usi.
two eggs, one cup sugar, a cup and a qus
ter of flour, a glll of cold water, a tab
spoonful lemon juice, a teaspoonful baki
powder, and an ounce grated chocols
Beat three minutes, then pour the bati
in two pans and bake In & moderate ov
apout twenty minutes. When done 1
one sheet from the pan and spread with
half glass Jelly, any kind preferred, th
press the other sheet over {t. When e«
cut into diamonds, sgquares or triangl
tce with a plain white lecing or & choco

glace, using a wooden toothpick to €
the pieces in the glace, afterward removih
the toothplck.

These, too, are always voted a great sac-




